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Vacuum packing, 117. 


Vegetables, Low-acid, canned at 212° F 
by various procedures, Bacterial flora of 
231. 


Vitamin A in liver oil of Atlantic cod 
Factors affecting potency of, 246. 
Values for potency of, 245. 


Vitamin B, See Thiamin. 


Vitamin D in liver oil of Atlantic cod 
Factors affecting potency of, 246. 
Values for potency of, 245. 


Washing wheat flour dough for separation of 
starch and gluten 


Apparatus and methods for, 144. 


Effects of processing factors in, on starch 
content of gluten, 155. 


Water-vapour permeability of 
films of packaging materials, 112. 
finished packages, 113. 


Water-vapour resistance of packaging 
materials, 109. 


Wheat 
flour 


Effects of processing factors on starch 
content of gluten separated from, 155. 


Rapid method of separation of starch 
and gluten from, 373. 

Washing equipment and methods for 
separation of starch and gluten from, 
144. 


germ, Studies on the processing of, 202. 


Wheat—concluded 
gluten, See Gluten. 
in bulk 
Thermal properties of, 388. 
See also Temperature. 
mash, See Mash. 


Wort(s) 


Properties of, as related to properties of 
24 barley varieties and malts made from 
them, 132. 


See also Mash. 


Wool, Chemical aspects of the application of 
dust- laying oils to, 402. 


Woollen fabrics, Rotproofing of, by di- 
methylglyoxime-copper treatment, 198. 
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